The Iowa Homemaker vol.21, no.2 by Klein, Dorothy Ann et al.
Volume 21
Number 2 The Iowa Homemaker vol.21, no.2 Article 1
1941
The Iowa Homemaker vol.21, no.2
Dorothy Ann Klein
Iowa State College
Clara Collar
Iowa State College
Margaret Read
Iowa State College
Margaret Mitchell
Iowa State College
Dorothy Roost
Iowa State College
See next page for additional authors
Follow this and additional works at: http://lib.dr.iastate.edu/homemaker
Part of the Home Economics Commons
This Article is brought to you for free and open access by the Student Publications at Iowa State University Digital Repository. It has been accepted for
inclusion in The Iowa Homemaker by an authorized editor of Iowa State University Digital Repository. For more information, please contact
digirep@iastate.edu.
Recommended Citation
Klein, Dorothy Ann; Collar, Clara; Read, Margaret; Mitchell, Margaret; Roost, Dorothy; Kunerth, Ruth; Daley, Virginia; Murfield,
Elizabeth; Swensson, Stuart; Sather, Mary; Plagge, Doris; Wendel, Julie; and Schmidt, Mary (1941) "The Iowa Homemaker vol.21,
no.2," The Iowa Homemaker: Vol. 21 : No. 2 , Article 1.
Available at: http://lib.dr.iastate.edu/homemaker/vol21/iss2/1
The Iowa Homemaker vol.21, no.2
Authors
Dorothy Ann Klein, Clara Collar, Margaret Read, Margaret Mitchell, Dorothy Roost, Ruth Kunerth, Virginia
Daley, Elizabeth Murfield, Stuart Swensson, Mary Sather, Doris Plagge, Julie Wendel, and Mary Schmidt
This article is available in The Iowa Homemaker: http://lib.dr.iastate.edu/homemaker/vol21/iss2/1
T H E 0 w A 
MAY 1941 
A REVIEW OF ACTIVITY IN THE WORLD'S LARGEST SCHOOL OF HOME ECONOMICS 
.Hid large scale entertaining for Vei-
s!Jcrl. ;cc salute institution lluuwgement 
Editor-in-Chief 
jEA'> ARY 
Jssoriate Editors 
DoROTHY LEE Co'\QUFST 
I'A'I G,\RIHRSO'\ 
liusmess ,1Irmager 
C\1HERI:\F RA\,10:\D 
.issoriate Business Manager 
RFTT\ ANN BRADY 
DEI':\RT\IE:'\TAL HEADS - Betty 
Wallace, Cuts; Dordanna Fairman, 
Assistant on Cuts; ~arjorie Wigstone, 
Office \Ianager; Winifred Herzberg, 
Art; Dorothy Olson, What's New; 
Julie " 'endel, Jackets; Mary Sather, 
Alums; Helen \foeckly, Calendar. 
EDITORIAL STAFF 
:\larjorie Beneke .\largery HargrO\e 
:\Iargarct Ann Clarke Joan :\'eveln 
Berniece Fromm Betty Jane Ree\·es 
Virginia Hall Delores Stewart 
Ida Halpin ::\Iary Taylor 
.\larjorie Thorngren 
BL SI:-.lESS STAFF 
HELF'\ K'>APP, Mgr. State Adv. 
'\IARCLRY QuALHFDI, JHgr. Local Arlv. 
\1 \LRI'\F HAWRFC:KFR, Asst. Bus. 11/gr. 
Jane Baker 
Jane B1 ington 
\'irgie Eastburn 
Dorotll\ Gross 
Virginia Harding 
Patricia HaYes 
'\anC\ Hurlbut 
Florence Jane Kas 
l'hyllis Klusmann 
Florence Madsen 
Alice Pearson 
Edla Pearson 
Josephine Ricklefs 
Jeanne Schmoellcr 
l'l ' BLIC>\TIO:\' RO\RD 
Dean Genevieve Fisher. Elizabeth Storm 
Ferguson. '\Iiss Katherine Goeppinger. 
'\Iiss Paulcna :-.lickell, '\lntle .\Iaric 
Campbell. Jean An, Pat Garberson , 
llorotll\ Lee Conquest . C:a ther-
inc R;l\mond . Bell\ ·\nn Bradv 
THE IOWA 
HOMEMAKER 
A Review of Activity in the World's Largest School of Home Economics 
Iowa State College, Ames, Iowa 
VOL. XXI MAY, 1941 
COl\TEl'\TS 
Rejuvenation-Editor ............ . 
The Union vVay-Dorothy Ann Klein 
Spices Feel War's Sting-Clam Dollar . 
NO.2 
4 
The Institution Management Department-1Hargaret Read :J 
Food for 5000-Margaret Mitchell . . . . . 6 
Sally's Ready for Play-Dorothy Roost 8 
Foods Work Proves Intriguing-Ruth Kwzertlz) 19 
What's New in Home Economics ... 
10 
12 
14 Speaking of Veishea-Virginia Daley 
Novelties in Dining Out-Elizabeth Murfielrl 
Aluminum Is Drafted-Stuart Swensson 
15 
Hi 
19 
20 
21 
Alums in the News-Mary Sather 
Campers Must Eat-Doris Plagge 
Behind Bright Jackets-Julie Wendel 
Journalistic Spindles-Mary Schmidt ')') 
• On our coYer-Lazy summer days beckon this college \\Oman to enjoy the tantalizing 
beaut) and wholesomeness of the out-of-doors with her companion, who is equally 
\rilling to temporaril) forget the responsibilities that are involved in class work. 
• Illustrations courtesY of '\larshall Field and Companv, (pages I, 9); Griffith Lab-
oratories. (page ·1) ; Stouffer's, (pp. 6, 7); The Du Pont ~Iagazine. (8) ; The Junket 
Folks, (10, 11); School and College Cafeteria , (12, 13); Good Housekeeping, (15) 
• Published monthly during the school year by Home Economics students of Iowa State 
College, Ames, Iowa. $1.00 per year. Advertising rates on application. Entered as sec-
ond class matter at the city post office, Ames, Iowa, under the act of March 3, 1879. 
COED CALE'IDAR 
'\lay 2- Ward Spring Formal. '\I. C., 7:00 
May 3- Intcrfraternitv Pledge Formal, 8 
~fay 4- Silver Concen, Roberts Rec., 3:00 
~rav 6- Cyclone Twister, '\I. l ' ., 1:15 
\lay 8- \ 'eishca Dance. '\I. l ' nion, 8:00 
'\laY 9- \'eishea Dance, '\I. Cnion. 9:00 
.\Ia\ 10-Veishea Dance, '\I. Cnion , 8:00 
'\fa\ 13- Cyclonc Twister , \I. Cnion, 4:15 
'\Ia) 16- Sigma Phi Epsilon House Dance, 
\ll -College Dance. '\1. l ' nion , 8:00 
'\lay 17-Harmom Ball , \I. Union. 8:00 
Sigma Alpha· Epsilon Dance, '\facKay 
'\Lt\ 20- Cvclonc Twister, \1. Union. 4:15 
'\lay 21 - Honors Dav Dinner. l ' nion, 6 :30 
'\Ia\ 23~Phi C.amma Delta Da nce, Coun-
trY Cluh. 8; .\ll College Dance. '\1 l . 
\Ia\ 2 !-Pi Kappa \lpha House Dance. 8 
Alpha (,amma Rho Farmers Ball. 8 
'\laY 27-CHlone Twister, \!. L' nion, 4:15 
'\laY 28- Cnlone I wister , \1. l ' nion , 4:15 
\laY 29-FarmHouse Fra ternitv Dance, 8 
\len 's Dorms Spring- Formal. \[. l ., 8 
FOR A SUMMER PROJECT-
In whatever channels we direct our vacation energy, 
whether it be in punching a typewriter or driving a 
tennis ball, we should see beyond this immediate acti-
vity. Ahead of us lies the challenge of another school 
year, or, for the seniors, new l ife entirely. We must be 
ready to face it with the concentrated force that only 
a healthy body and clear mind can exert. 
'"That ever individual needs is a rejuvenation pro-
gram-absorb all the invigorati ng sunshine possible, 
rebuild worn-down resistances, refresh the mind with 
worthwhile reading a nd prepare mentally for the con- · 
fusion and unrest that an international crisis is bound 
to bring. 
Viewing a doubtful future, preparations for college 
may be shoved to the background by this vital issue 
which will test both physical and mental stamina. 
Vacation appears at an opportune time. Take it and 
absorb all the rejuvenating powers it can offer! 
Serving Dinners 
Dorothy Ann Klein describes the preparations 
involved in a sjJecial Memorial Union dinner 
W HEN an organized group decides to have a 
special dinner at the Memorial Union, the foods 
department immediately swings into a smoothly or-
ganized plan of work. All of this is done so efficient! y 
that few people real ize the labor and planning which 
takes place before such a meal is served. 
Jn scheduling the dinner care must be taken that 
there are no conflicts with other reservations. Arrange-
ments must be made so that there is no band playing 
in the room next to one in which a speaker is on the 
program. Large dinners must be scheduled at least 
one-half hour apart so that they can be served easily. 
\!\Then a date has been decided upon, the food de-
partment secretary makes out a reservation ticket. On 
this ticket is the information needed by the department 
in planning the dinner. Such items as table arrange-
ments, number of people, price of the meal, time of the 
service, color of the glassware, the person in charge of 
the tickets and decorations and many other important 
details are included. 
Two weeks before the dinner Miss Mable Anderson, 
food manager at the Memorial Union, sends sample 
menus in the price range re-
quested by the dinner commit-
tee or a representative comes to 
the office and plans it with her. 
When the final menu and pro-
gram details have been decided 
upon, copies of this information 
are sent to the various depart-
ments. The number of people 
expected and the exact amounts 
of the portions of all the food 
to be served are listed . 
One of these copies is sent to 
the storeroom from which the 
food is ordered. By experience 
the people in the food depart-
ment are able to estimate quite 
accurately the quantity of food 
needed. 
On the main kitchen bulletin 
board, which is the hub of party 
in formation, are placed the last 
Cm·efu.l planning makes Union dinners 
smooth and efficient in the semice. 
Above, Ru.th Lee, a party assistan t, 
mTanges table flowen for a dinner 
in Cr·eat Hall. Decorat ions are always 
a major consideration in the fJlam 
for· all ·meals in the M em.orial Union 
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minute changes in the size of the group. Ruth Bush 
Lee, party assistant to the food manager, is in charge 
of contacting waitresses and "bus boys," who carry 
dishes and trays. The duties of these people are placed 
on the bulletin board. For large parties type-written 
directions are given to each waitress and bus boy. 
The night before the dinner the silver and china are 
counted carefully and taken to the service kitchen, 
where dinner plates and the cups are kept in the 
warming ovens until time to be used. 
The room used for dinner service is set up as early 
as possible. Often, as a result of a conflicting event in 
Great Hall, where the banquet is to be held, the tables 
are set in an adjoining room and carried in at the last 
minute. The tables are placed according to mimeo-
graphed diagrams which have been given to the men 
who arrange them. The distances and spacings are 
carefully measured. 
Shortly before dinner the downstairs kitchen is a 
place of great activity. On clays when coffee forums 
precede the dinner people who have stopped the dish 
washing during the forum in order to keep absolute 
quiet, arc hurrying to complete their work. 
In this kitchen large racks of pies stand near the 
pastry section while pans of biscuits ready to be baked 
are on similar racks. There are huge tilting kettles in 
which vegetables are creamed and held until time to 
be sent upstairs. The uniformity of the potatoes being 
browned is explained by the clay models by which the 
potatoes are matched in order to conform to the de-
sired size. 
The kitchen on the ground floor is used for the pre-
jane Cooper, assistant par·ty service superoisor, glances over 
a tea wagon, below, designed by Miss Anderson for handy storage 
of supJJlics, while Ellen Garrett, above, makes the salads 
paration of the food. It is merely assembled in the 
service kitchen upstairs, and kept either hot on steam 
tables or cold in the large refrigerators. 
In the service kitchen glasses are being iced and 
filled with water. Boys come jauntily up the stairs 
with trays of glasses three layers high. All salads are 
prepared in this kitchen . 
Cocktails and salads are always made up ahead of 
time and are kept in the refrigerators until they are 
placed on the table. Relishes are arranged in serving 
plates for passing. Cream is poured into pitchers ready 
to go on the tables and butter plates are fixed to use 
for repassing. Ice cream can be scooped and kept in 
freezing units until it is needed, thus being solid enough 
to be handled quickly and easily. 
'!\Then the food comes up from the main kitchen 
either by the back stairs or the sub-veyor, a supervisor 
approves the flavor and consistency. One person puts 
each item on the plates, and at a large dinner three or 
four different groups may be filling plates at one time. 
If the meat is a roast it is sliced in the service kitchen 
by a machine similar to those used in butcher shops. 
The service is a continuous process at a large dinner, 
for when all tables have been served, the waitresses 
begin preparations for the next course. A dinner can 
be served to seven hundred people as quickly as to 
forty by the addition of an appropriate number of 
extra workers. A working force is in operation through-
out the day cleaning up after one meal and preparing 
for the next. Everything is planned so that as much 
of the work as possible is done early to save time and 
confusion at the last minute. 
Dinners, luncheons and teas served in one day are 
only the extra jobs, for the meals served in the dormi-
tory dining room, boarding club, Oak Room and the 
cafeteria still comprise the main part of the food de-
partment's daily routine. 
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New sources of common spices must be found to 
compensate for war changes) says Clara Dollar 
T HE gourmet today has just cause to wonder what 
seasoning his next dish is to contain. The war 
has had a drastic effect on the spice trade. Some spices 
are entirely unavailable, while closed markets on others 
have dropped the price to low levels. 
Consumption and destruction in the warring coun-
tries have caused the stocks of peppers to be severely 
depleted. The present cost of Lampong pepper is only 
slightly above a fifty year low. The red pepper trade, 
however, with the exception of pimento, has been the 
most active of the entire market. 
\!\That about the cloves for that baked ham? Ship-
ping facilities for Madagascar cloves are extremely 
limited. In spite of this, both grades of cloves have had 
a fairly steady price range. 
\!\Then it became apparent that the normal European 
markets of West India Nutmeg were closed, the price 
dropped sharply. The closing of European markets 
has proven a stalemate to those spices usually sold in 
large amounts on the continent. 
When freight space for the China type of cassias be· 
came scarce, the Batavian variety became more widely 
used, although the price remained fairly steady. For 
two years, importers have been making efforts to have 
the twenty percent duty on the 
African and Cochin types of gin-
ger abolished. \1\Then they finally 
won their point, the 1940 crop 
of African ginger was sold out 
immediately with offers for the 
1941 crop still coming in. 
Even though the important 
European outlet of pimento is 
closed, the shortage of supplies, 
coupled with certain speculative 
endeavors, is raising the price of 
pimento to what is probabl an 
all-time high. The United States 
consumption has been less than 
usual, although exports to Swed-
en, via Petsamo, and to Russia 
and Central Europe continue. 
No paprika addict need worry 
at present about securing all his 
heart desires, for the new Span-
ish crop can be obtained al-
though high in price. It is 
brought to Lisbon by Spanish 
coasting vessels, and hence to 
America. The quality is fully 
comparable to that before the 
war. 
For the past six weeks Hun-
garian paprika has not been ac-
cessible, its value ascending in 
Natives of Zanzibar sort cloves to 
add to the world supply of spices 
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proportion to the disappearance of the supplies. Be-
fore Italy entered the war, large quantities of the 1939 
Bulgarian crop were shipped in and some are still 
available. There are also a few parcels of Algerian 
and Morroco paprikas on reserve in the United States 
at the present time. 
Supplies of French celery, marjoriam, thyme, and 
savory are nearly gone although their values are high. 
Indian celery has been replacing the French product 
since the outbreak of the war. 
Laurel leaves, which for years could be purchased 
for a penny, became a rare product when the Turkish 
and the Greek varieties were no longer accessible. 
Consumers are paying 30 to 32 cents for it these days. 
Attempts are being made to arrange shipments of this 
article from Greece, from which point the war risk in-
surance rate is from 20 to 25 percent. 
Important parcels of Turkish poppy seeds are on 
their way to Basra, Iran (Persia), where American 
steamers await their arrival for export to the United 
States. The entire shutting off of all imported yellow 
grades of mustard, except the Chinese, combined with 
shortages in all domestic crops has caused a sharp 
price rise. 
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Presenting the dnJ.fifufi{}u ~an«ffemenf Department 
Margaret K. Read describes the personnel and acti-
vities of the Institution Management Department 
FERN W. GLEISER, professor and head 
of the Institution Management De-
partment, chooses h er staff members from 
scattered sections of the country to give 
students a wide perspective of food habits 
and available positions over the nation . 
Since Miss Gleiser came to Iowa State in 
1931, the department enrollment has in-
creased almost five times. Fifth place in 
1935, institution management now is third 
in size of the departments in the Home 
Economics Division. 
Active on national and state dieteti c as· 
sociation committees and projects, Miss 
Gleiser has also worked in developing the 
cooperative residence hall living plan for 
college students. The smooth! y-run co-
operative dormitories at Iowa State are 
recognized as the most efficiently organized 
and operated system in the country. 
Meeting in the Fireplace Room, Miss Smith, Miss Cason, Miss Gleiser, Miss 
Sullivan, Mrs . Shugart, Miss Sh eldo,n discuss department plans for the month 
After receiving a bachelor of science degree from 
the University of Washington in 1924, she joined the 
staff at Oregon State College. From there she went 
to Columbia University as assistant for two years, and 
received a master of science degree in 1930. The fol-
lowing year she headed the department at Drexel 
Institute. Miss Gleiser is listed in Who's Who Among 
Women and American Women. She is a member of 
Omicron Nu and Phi Upsilon Omicron. 
CAROLYN CASON, an instructor new in the de-
partment this year, has had a wealth of experience in 
dormitory management, mostly in the South. After 
graduation from the University of Texas in 1934, she 
assisted the manager of dormitories at Texas Tech-
nological College and later became dietitian at the 
men's dormitory there. 
From 1936 until 1938, she directed University H all 
at the Medical branch of her alma mater in Galveston. 
Two years ago she received a master of arts degree at 
Teacher's College, Columbia University and last year 
returned to the University of Texas to direct the 
Home Economics T ea House and teach. Miss Cason 
is a member of Omicron Nu and Mortar Board. 
LORISSA SHELDON, instructor, annually puts 
into practice her teachings in quantity cookery for 
she is in charge of baking 5,000 cherry pies for Veishea. 
From her classes come the suggestions and ideas for 
seasonable party luncheons given in the Institution 
Tea Room. 
She has a bachelor of science degree received in 
1932 from North Dakota State College at Fargo and a 
master of science degree from Iowa State in 1938. 
Before coming here, Miss Sheldon taught in an agri-
cultural training school and a junior high school in 
North Dakota. She is a faculty advisor and a member 
of Phi Upsilon Omicron. 
GRACE S. SHUGART, foods director of the coop-
May, I94I 
erative dormitories since 1935, resigned in 1939 to be 
married and is at present acti ng in the same capacity 
again. She has charge of planning, buying and direct-
ing food preparation for over 200 women and 135 
men in the cooperative dormitories. 
Mrs. Shugart has a bachelor of science degree grant-
eel in 1931 from the State College of \1\Tashington and 
a master of science degree from Iowa State, received 
in 1938. After graduation she was student dietitian 
at the University of Minnesota. From 1932 to 1934 
she was dietitian for Northern Pacific Railway hos-
pital in Glendive, Mont. She is a member of Omicron 
Nu and Theta Sigma Phi. 
ILEE SMITH, as assistant food director in the wo-
men's cooperative dormi tories, helps plan and super-
vise student committees in preparing and serving food. 
In 1933 she was graduated from the University of 
Kentucky and for six years taught vocational home 
economics in that state. One y"ear she was in home 
demonstration work. 
LENORE M. SULLIVAN, assoc iate professor, has 
developed a quantity recipe Ftle which contains 417 
original recipes collected over a period of 10 years and 
standardized to serve 50 people. 
Always interested in food habits of people in var-
ious sections of the country, Miss Sullivan first became 
interested in foods work through contacts with Dr. 
Pearl Swanson of the Foods and Nutrition Depart-
ment, who was then h er undergraduate instructor at 
Montana State College. 
After graduating with a bachelor of science degree 
from Montana State College in 1927, Miss Sullivan 
worked as a student dietitian at Rochester, Minn., for 
a year. She was assistant supervisor at the University 
of Washington Commons for one year and came to 
Iowa State to study for a master of science degree in 
1929. She is a member of Phi Upsilon Omicron. 
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W HEN Stouffer's opened their beautiful new res-
taurant recently in Chicago, 
occupying the ingenious glass-
walled off1ce planned for the 
restaurant 's food supervisor 
and her assistant were two 
Iowa State home economics 
graduates, Miss Julia Hintz-
man, '28, and Miss Loraine 
Funk, '36. 
Marketi ng and planning the 
preparation of food for 5000 
daily guests now holds no 
terrors for .Julia Hintzman . 
She does it as casually as she 
directs the sixty people under her in the foods pro-
duction department. 
Not long ago, however, when the Chicago restaurant 
was being built, Miss Hintzman, then head food super-
visor at the company's restaurant in Pittsburgh, was 
asked whether she would come to superv ise the food 
production department of this new restaurant. "My 
heart looped the loop," confesses Miss Hintzman, "and 
then went into a tailspin. " 
She recognized the importance of the offer. It was 
an opportunity for her to organize a department to 
high standards, to train her own corps of workers and 
to establish policies in a shining modern kitchen with 
its up-to-date equipment. lt meant promotion in her 
own organization. 
But Miss Hintzman also realized the responsibilities 
the position carried. There would be several hundred 
untrained employees to instruct. There would be new 
markets to cope with, a new public's eating tastes to 
learn and the dead weight of a new organization to set 
in mot ion. 
"Judy" Hintzman had never yet said "No" to a prob-
lem because it was hare!. She went to Chicago. When 
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Iowa Staters 
Margaret Mitchell tells of two alHmnae 
who clirect activity in modern kitchens 
she learned that Loraine Funk, whose sense of 
humor is remembered wherever she has been, was 
to be her running mate, the situation brightened 
considerably. 
Both Miss Hintzman and Miss Funk were 
well-equipped for the ir task. After her grad-
uation from Iowa State, Miss Hintzman 
taught until she came to Stouffer's in Cleve-
land in 1933. After completing her student 
training, she took her p lace in the experi-
mental kitchen there. Her prowess was 
soon recognized and she was placed in 
charge of the experimental work. 
Among the recipes she developed while 
doing this research work are an Italian dres-
sing that is in great demand among restau-
rant guests, an old fashioned apple cake 
with an ice cream sauce that has become 
famous, a lemon chiffon cream pie and 
mushroms ala king in spinach ring. 
Periodically she visited many restaurants 
in the chain in the capacity of vacation re-
lief dietitian. In 1937 she was made chief 
food supervisor of the Pittsburgh restaur-
rant. 
Teacher, reseat~ch worker, executive, all 
these pieces of experience fitted into a mo-
Miss julia Hint zman, 
'28, above, food direc-
tor for a Chicago res-
taurant, manages meal 
preparation for 5000 
jJat.-ons a day. Righ t, 
J\lliss Lomine Funk, ';6, 
her assistant, super-
vises tea and dinner. 
Activities of the ad-
]Otntng kitchen are 
watched through win-
dows on three sides of 
the office, left. Care-
ful supervision from 
the office and strict 
routine make efficienry. 
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A food staff serves Chicagoans with the aid 
of new equipment and efficient systems of work 
saic tl~a_t admirabl y equipped her for this huge task of 
org_anl7lng the food production program of the new 
Chtcago restaurant. However, without the understand-
ing disposition and the ability to get along with 
people, she could not have made a success of the work. 
Miss Funk joined the company in 1938. For a year 
she had charge of research in the experimental kitchen. 
Among the recipes she developed are macaroni cheese 
souffle with fresh tomato sauce, blueberry cinnamon 
bread, southern orange roll and crabmeat Maryland. 
The following year Miss Funk's time was divided 
among the Stouffer restaurants in Detroit and Pitts-
burgh, filling in wherever capable assistance was need-
eel. At some of these restaurants she worked with other 
Iowa State graduates who are members of the staffs. 
There was a rare experience in "being a transient," 
~s she puts_ it. She gained valuable experience in meet-
u~g the cnses th_a~ constantly develop in a restaurant 
kttchen. An abthty to meet these crises with a cool 
head_ ~ncl_ an unhurried, judicial manner is a prime 
requISite for a successful kitchen manao-er. She must 
be able to anticipate what will happen ~ext, either to 
remedy a technical situation or to relieve tension 
amon_g workers in the kitchen. In becoming acquaint-
eel wtth the many situations which might arise in a 
restaurant, Miss Funk added richly to her experience. 
In November Miss Hintzman went to Chicago to 
prepare for the opening of the new establishment, 
scheduled for January. Two months of strenuous 
work followed, rushed clays full of a thousand details, 
sleepless nights when her mind raced ahead with plans. 
_In J?ecember Miss Funk joined h er. Together they 
vtsua~tz_e~ the prog_ram they mu~t set up. They planned 
the cl1vtswn of thetr work tnto Its two broad fields, the 
purc_hasing of foods according to standards and speci-
fi cations set. by t~1e general office and the production 
of foods. Mtss H mtzman directed the luncheon hours 
the heavy trade of the clay. Miss Funk took over th~ 
afternoon tea and eli nner hours. 
The new restaurant began to take shape. Much of 
the ~itchen equipment was installed. T he food pro-
ductiOn staff could begin to function. Cooks were 
trained in following recipes and methods and effi-
ciency systems were taught. 
Fo_r two weeks before the opening, the food pro-
ductiOn department prepared meals for the several 
hundred employees who were in training in the store. 
Gradually routine developed in the kitchen. The staff 
began to work together like a well-trained regiment. 
The glass officJ:: became acquainted with its occupants 
as they took more and more time to lay plans for the 
May, I94I 
Strictly utilitarian, this view of the equipment in the kitchen> 
above> is jJleasing cont:ast to charm and dignity in dinirng rooms 
first clay of service, which had to be arranged clown to 
the final detail to insure success. 
Opening clay brought crowds of Chicagoans eager 
to see the new restaurant. Down in the kitchen, rolls 
rose in ovens, roasts browned and cakes were frosted. 
In steady su ccession, foods were made ready to fill the 
seemingly endless orders that streamed in. 
The smooth running of the opening clay is nothing 
at which to marvel. Extensive and intensive planning 
by Miss Funk and Miss Hintzman had solved problems 
in advance. 
It is not probable that guests leisurely eating their 
meals in cool, quiet dining rooms and served by charm-
ing waitresses in crisp uniforms realize what planning 
and scheming must come about before even an ex-
tremely simple meal can be served. It takes foresight 
and skill in all branches of quantity cookery to serve 
many guests at a time and give hot, appetizing meals 
which are pleasing as well as attractive. 
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L ATE spring finds Sally shopping madly to find 
something that has the zip of a spandy new style, 
an exciting color and will do double duty to slide from 
this season into the n ext. For beruffled cheering at the 
sidelines she is wearing red, white and blue to show 
patriotism. From the navy she has borrowed marine 
corps blue, naval insignia, anchors and middy blouses. 
From the army she has stripes on her sleeve, eagles 
on her lapel, khaki tan and even a feminine replica of 
a Sam Browne belt, minus the gun. There's credit due 
the pilots too, for some of her novelty jewelry has taken 
to wings, and she h as a h elmet and goggles for sailboat· 
ing or just for fun. 
She needn't be caught short in play clothes this 
spring, for the new shorts are knee length. Denim pants 
roll up to the knee, and any kind of plaid skirt goes. 
Borrowed from the football season are the knee length 
trousers, complete with knee pads, for rough sports. 
'"' ear them with crew sweaters in bright or dark silk. 
The new "bull fighter" shorts, designed at a N ew 
York art school by a former Iowa State student, L ynn 
Kimmel, Ex. '43, fit tightly to the knee, as the gladia-
tors wore their's in the arena. 
Bold colors run rampant in sport clothes, with two 
or three vivid hues in one costume. Slacks can be as 
wide as a skirt or pencil slim. One piece slacks are fa-
vored . Dashingly short play skirts are coupled with 
undershorts of matching material. 
Play shoes are going up in the world, with high plat-
form soles, open-toes and open-heeled clogs. Sandals 
will be made from ducklike cotton, and can go in the 
Monday washing. 
Tailored white will be popular for sports wear, with 
multicolored accessories to dress it up. Huge bags of 
hopsacking, or cotton knapsacks will do double duty 
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Stay as bewitching as ever in active sports 
or on the sidelines) says Dorothy Anne Roost 
With narrower shoulders and soft skirt dmping, the sum-
m e!· silhouette stays slim. Crisp fabrics, high color accents, 
sho1·t sleeves and gay accessories typify daytime clothes 
for daytime and sports. Pouches come into their own 
.. . just eli p the bag to your belt. 
Kerchiefs are achieving as much popularity as going-
away soldiers. T ie one around your waist, knotted in 
front, and match it with one tied around your neck 
bandit fashion. You can bare your midriff if you want 
to suntan in patches, but squared lines are the newest 
in necklines, straps, shoulders or hem. 
Swimming suits look like short short dresses, but 
you can go near the water. T he new panty-skirts are 
flattering to the figure. Gay rubber flowers may be 
worn on the bodice of the bathing suit but are de-
tachable and can also be worn as a bracelet. 
If you're concentrating on improving your stroke 
wear one of the new wool swim suits that has a hand 
knit look. The ribbed ones are smart on slim figures . 
Polka clots, of all sizes and colors, are aclorn i ng rub-
ber and cotton swim suits, or shorts of any material. 
Broomstick skirts are destined to clot college cam-
p uses, village streets, country clubs and beach es, for 
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they are the peasant fashion of the year. Their crink-
led pleaLing is an Apache and Navajo Indian trick, 
achieved by tying them around a broomstick to dry 
after washing. 
Cardigans fit snugly, and have short sleeves for sum-
mer. Unpressed pleats give full skirt lines. For rough 
and tumble wear there are new narrow peg-leg slacks. 
Longer length suede jerkins make the ensembles more 
tailored. Underneath your great-coat, you may wear 
a vest that matches your suit skirt. 
Bundles for Britain aren't the only spring cast-ons. 
You'll cheer for the red, white and blue stripes blaz-
ing away on a long wool buttonless cardigan with short 
sleeves. You can slip it on over a plain-colored shirt-
waist dress. On cool spring evenings you can slide 
into the new low-necked, double-breasted, nipped-in-
at-the-waist knitted jackets. Classic pullovers are still 
tops for over the new shorts, especially boxy ones. 
Softly tailored are all the smooth daytime ensembles 
for late spring and early summer. You can choose your 
own silhouette. Most of the shoulders are still squared, 
due to the military emphasis, but they are definitely 
narrower. Hiplines are gently swathed-the smartest 
dresses will be ninety-nine percent drapery. The soft 
fullness comes at the front, slim over the hips and at 
the back. 
Printed tops and plain skirts make fetching combina-
tions, especially when they are one-piece. Fabrics are 
pebbly, or smooth and dull. Skirts should have a wide 
band with low shirring. 
Hiplength capes are catching up with the coats, es-
pecially when worn with poke bonnets. For specta-
tor sports wear a derby hat tied on with a veil. It 's 
back to the "duster" days for some of milady's head-
gear. You can keep a lot under your new hat. Some 
of them even feature collapsible brims, a boon to week-
enders. 
Huge brims sweep the field. There are brims irre-
gular, brims triangular, and some of near shoulder-
width proportions. If you don' t want a sunshade, there 
are intricately draped turbans and pint-sized models 
available. Gay little hats that are mostly flowers and 
bits of ribbon held together by the huge enveloping 
veil can be bought for a song and will brighten life's 
dull moments. 
Sailors are in the picture of course, but go back as 
far as the tam-sailors with four stars and a navy blue 
ribbon down the back that you wore when you were 
ten. 
The snood strives to be neat looking this spring, 
shaping the head snugly. Natural rough straws vie 
with soft tailored fabrics but almost all the hats have 
yards and yards of colorful, luxurious veiling. 
One box coat features a suede pocket shaped like a 
baseball mitt. Tailored costumes favor low waistlines, 
For action and comfort at games, jJicnics and lounging, Sally 
chooses pencil slim slacks and snug cardigan, hand-crocheted 
cotton gloves and a man-tailored jacket of contmsting color 
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sleek fit. Link the jacket to your skirt with a gold 
chain, even if you do wear a wrist watch. Leather ar-
rows, metallic members of the animal and bird fam-
ilies, and buttons, buttons, buttons make the pockets 
unusual. Take a look at the military, navy and air 
style buttons. They're up to the minute. 
Choose between yoke, pocket, hip or torso interest. 
The accent may be lace, embroidery, ribbon, insignia 
or beads. Your best dress may have dolman sleeves to 
make it different. 
'\1\fhen dressing formally you can be sleek! y sophisti· 
cated or Elizabethan, as your heart and head dictate. 
Doll-like waists are flattering, and easily achieved by 
the nipped-in styles. Long torsos are slimming as well 
as stylish, especially when they have a huge flowery 
skirt fastened on with a lace ruffle. Speaking of ruffles, 
you may have rows and rows of them. 
According to fashion flashes lace is the most popular 
of all materials this spring. Black is bewitching, white 
is demure. Lace panels accent gowns of soft chiffon, 
both in the skirt and bodice. Lace inserts are revealed 
when least expected ... midriff, middle of the back, 
shoulders. A feminine lace scarf should be worn as 
a mantilla. 
Some dinner dresses have amusing bolster sleeves. 
If you are wearing last summer's formal, dress it up 
with a red cummerbund. Or accent a white blouse 
and dark skirt with a cummerbund at the waist. Pert 
bolero jackets will see the most formal gown through 
dinner. 
-
-
-
-
-
-
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Intrigues a Home Economist 
Ruth Kunerth) )39) finds that a variety of talents 
. are necessary in commercial home economics duties 
W I NNI NG nation-wide competition means a package must be above the o rdinary-must have 
shelf appeal, eye appeal and sales appeal. Package 
improvement typifies a national trend in food com-
panies to keep containers modern and streamlined. 
In a national contest attracting 30,000 entries, two 
of the ftve "Junket" Brand Food Products received the 
1941 American Packaging Award, in the opaque wraps 
division, for greatest improvement, best u se of mater-
ials and designs. C lothes may not always make the 
man, but they do add glamour to food products. 
'il\lhile the new wrappers represent the cooperation 
of all company departments, it's the back of the pack-
age that the home economics department is more 
directly connected with- the directions and recipes. 
These must be tested and made as simple, yet as ex-
plicit, as possible. Clear directio ns are a proven neces-
sity according to past experiences. 'il\lhen writing them, 
one needs to a nticipate a homemaker's interpretation 
which is not always easy. 
A wide variety of contacts helps in understanding 
people. Selli ng experience is a great asset in this as 
we ll as in other parts of the work. Every person you 
I O 
meet is a member of the grou p called the consuming 
public-our first interest. 
A sketchy outline of our work may help you to de-
cide what courses to take if you are planning on com-
mercial home economics. Our daily theme song centers 
on what a homemaker does, needs and likes and how 
we can be of most service to her. It decides our choice 
of recipes for booklets, the kind of literature we print, 
the composition o f the products and methods of sell-
ing. How to fi nd out?-surveys, advertising, direct con-
tacts and letters. 
Daily we try new recipes in our experimental k it-
chen. For example, we just finished testing some fruit 
ice creams and sherbets made with our freezing m ix. 
Now we are developing more institutional recipes for 
pie fillings, puddings and fruit soups. 
Soon we'll be doing all this in a new testing kitchen 
planned this win ter. It has been interesting to visit 
several testing kitchens in other compa nies before mak-
ing plans for ours, and now the pounding and ham-
mering has begun. 
Also in the "kitcheneering" is sometimes included 
the training of new company representatives. They 
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learn to make desserts using the five products here in 
our experimental kitchen. That's one time they do 
the cooking and we just do the eating. 
Developing recipes combines a need for a thorough 
understanding of theory with a practical food sense. 
It combines the "by grams" and the "by guess" cooking. 
For comparisons, one n eeds to know what good food 
standards are; what causes failures. H ere lies a moral 
behind summer jobs, preparing and cooking food at 
home, in camps and resorts. When a recipe is not 
acceptable, we want to know why, and what we should 
do to improve it. Actual experience helps to solve such 
problems. 
Some of the recipes developed are our own inspira-
tions and some are suggested by others. All are judged 
by a special group of tasters. 
The morning mail brings a daily contact with home-
makers, doctors, dietitians and home economists. There 
are requests for tested recipes, questions and news 
about other companies. Learning to answer mail is 
almost an art by itself. 
' 1\Triting letters is not the only kind of writing we do 
-there is copy writing for the recipe release, "The 
Home Servicer," booklets such as our "Mother ... 
\!\That About My Diet?", various recipe cards, form bul-
letins used in large mailings and the ever · present 
miscellaneous or odd jobs. 
'1\Triting always involves proof reading. This is about 
the same the country over and demands accuracy. ' 1\Te 
check radio scripts, revised or new literature, diet lists. 
recipes and package inserts. 
We conventioning go in the 
spring and fall. Vivian Richie, '32, 
travelling supervisor of consumer 
promotional activities, is in charge 
at most of these displays. Miss 
Richie also does much of the train-
ing of our new women in differen t 
areas in the field, appears on fre-
quent radio programs and gives 
demonstrations before large groups. 
She was a supervisor of our exhibit 
at the New York ~World's Fair last 
summer. Frequently she is in Little 
Falls for conferences to exchange 
ideas and make new plans. 
To be of real h elp, reference files 
on many subjects must constantly 
have additions. This means read-
ing magazines, journals and other 
publications for general knowledge 
- for new ideas either to use now or 
to be filed for future reference. vVe 
subscribe to a great number of 
magazines and often find news 
notes h e! pful. 
Kitchen ex peri men ts also belong 
in the subject of filing, as do the 
approved recipes. Our system has 
been developed to fit our particu-
lar needs with a cross reference fil e. 
' Ye can quickly look for a r ecipe 
enhet: under the name of the pro-
duct 1t uses or under an alphabeti-
cal list of foods . 
Le(t, Ruth Kunerth samfJles jJroducts 
wzth another home econornist. R ight, 
IVIzss Edwzna Nolan, e'luipment expert, 
and M~iss Kune1·th discuss fJlans for a 
new kitchtm fO!' testing the recipes 
No day is exactly like any other. Sometimes we talk 
to a home economics group and help to take them 
through the new air-conditioned, glass brick factory, 
where they actually see the food products made. 
Sometimes we give demonstrations. It may be that we 
attend a sales conference of territorial representatives. 
There are n ever dull moments. vVork with food 
products is always interesting for everyone likes to eat 
and ex perimenting with food is engrossing. 
T he variety in a home economics department of a 
food company makes each day different from the last. 
One uses every sort of knowledge in widely scattered 
fields. An a bility to write well helps in preparing 
company booklets and advertising material. Artistic 
ability is needed in planning attractive demonstrations 
whi le a general knowledge of human psychology put 
into practice, is an inAuencial factor. 
The technical part of the home economics depart-
ment may sound dry and uninteresting but it is one 
of the most £asci nati ng parts of our work. It is not 
only the basis of the experiments, the results of which 
determine our final product, but is a sure method of 
learning something new every day. 
Possibl y the most interesting part of our work comes 
in seeing practi cal application of classroom facts which 
we originally saw as abstract ideas. It's a good idea 
to retain those facts, for you 'll u se them all in any 
phase of professional home economics. 
It is this 'variety in work which demands various 
abilities and good general home economics training. 
II 
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Institution Management 
ESPECIALLY adaptable for institution kitchen floors is a grease-proof asphalt tile. It is alkali-
resistant and is available in one-eighth and three-six-
teenths inch thicknesses. 
A waffle baker with cast-in heating units provides 
r eserve heat for speed and uniformity during repeated 
bakings. Besides a temperature control, it has a non-
overflow rim and a floating hinge to assure uniform 
thickness. 
A utility cabinet of all-steel construction has an air 
tight seal to prevent entrance of air, vermin or mois-
ture. An added feature is a sealed rotary compressor. 
A compact dish and glass washer combines the brush-
type feature with the washing and rinsing process. The 
machine may be installed under the counter and the 
glasses and dish es loaded directly into the racks, sav-
ing extra operations. 
After steaks are dropped into a slot at the top of 
an improved cube steak machine, a turn of the handle 
manipula tes the knives, making these cuts quickly 
a nd efficient] y. 
Textiles and Clothing 
A LGINIC ACID, an essential constituent of sea-weed, is used as a raw material for the manu-
facture of a type of rayon. Using the metallic alginates, 
which are resistant to alkali, results in a material that 
is non-inflammable, lustrous and strong. 
Cotton fibers are applied to fabrics by a process 
known as electro-broidering which assures durability 
through long wear and many washings. Electro-broid-
ered bowknots give dotted swiss n ew interest. Imitation 
embroidery is applied to lawn with electro-broidered 
scallops of cotton fibers. 
A synthetic r esin is used in warp slZlng of cotton 
and spun rayon and in starch finishing and back-filling. 
It is more pl iant, flexible, adhesive and less likely 
to collect dust than .most finishes. Tensile strength and 
warp elasticity are improved and shedding or fuzzing 
is minimized . 
Sanitary, l ightweight and comfortable to wear are 
custom-made arch supports of cellulose acetate buty-
rate. 
l2 
' s NEW IN 
Spun glass cord coated with cellulose acetate plastic 
and intricately woven and crocheted into unusual de-
signs is used for belts, shoes and bracelets. Besides 
lending color and luster, the plastic coating makes the 
cord tough and water-resistant. 
1c 
A nylon waterproofed fabric is used for rainwear, 
umbrellas and shower curtains. Its high tensile strength 
is combined with light weight, good draping qualities 
and resistance to oil, grease, stains and mildew. 
The cafeteria of today slefJs ahead with extm services C• 
jJleasure of the diner. Gleaming silve1·, colorful ch. 
'!\Then certain compounds are used as the finishing 
agent for cotton fabrics, fading of the colors is re-
tarded . Experiments have shown that fading is due 
to the use of cation compounds in the finishing agent. 
An ex hi bit based on a certain brand of rugs and 
carpets features a " talking mirror" that lets the oh 
server see herself in five different miniature rooms so 
that she may decide which one flatters her most. The 
rooms are designed to complement the five color type~ 
- blonde, brunette, Titian, brown-haired and silver 
gray. 
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Foods and Nutrition 
V ITAMIN fort ification of peanut butter is made possible by the addition of yeast, a rich source of 
vitamin B complex. About 20 grams of this fortified 
peanut butter would provide the minimum daily re-
quirement of vitamin B 1 for adults. 
Norway's national cheese has been initiated in th is 
country by a cheesemaker who has found a region 
to the patron. Everything is planned fol· the 
and efficient service keep standards high 
whose soil, grass and water resembles those of the 
Norwegian dairy region. The cheese is made from 
cow's and goat's milk, is brown in color and has a 
sweet taste. 
For preparation of meals in mmunum time a can 
with four compartments, each containing a different 
part of a meal, is available. To cook a complete din-
ner, the entire can is dropped in boiling water, then 
opened with a key. 
Baked apples, crep suzettes tn sauce, french fried 
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onion rings and cheese of either strong or mild flavor 
may be purchased in cans. 
1C 
Fireweed honey made from Lhe fireweed in Lhe 
Puget Sound region is gaining in popularity. Ranging 
in color from amber to clear, the honey is composed 
of water, sugar, ash and free formic acid. 
1C 
Antiseptic ice promises to make foods stay fresh 
longer. Before freezing, a tasteless antiseptic powder 
is added to the water. 
Sucrose may be manufactured from sorghum cane 
juice by removing certain starches and salts of organic 
acids, then crystallizing by treatment with enzymes. 
1C 
A protein concentrate which also contains carbo-
hydrates can be prepared from grass or other green 
leaf crops. 
Household Equipment 
M OISTURE-VAPOR proof paper cartons will soon be available as food containers. Metal ends 
are attached to laminated paper walls which withstand 
a temperature of 360°F. and internal pressure of 105 
pounds per square inch. 
Plum pudding packaged in transparent rubber hy-
rochloride bags is cooked by suspending the wrapped 
pudding in boiling water for 45 minutes. 
1C 
A plastic wall plate for electric light switches absorbs 
light, giving off a soft fluoresce nt glow throughout the 
night. 
1C 
Three separate ordinary siftings are possible in 
the electric flour sifters which operate by a button 
on top of the handle. The flour is aerated first 
when passing through slots in cone-shaped discs, again 
when tossed up from the sieve by vibration and a third 
time when the flour drops through the sieve. 
* A glass tea maker which brews the tea without over-
developing the tannins comes complete with strainer, 
attachment or tea ball holder and decanter cover. 
* Clothes can be damp dried in 60 minutes or com-
pletely dried in 90 minutes in tumbler dryers having 
a capacity for five pounds of dry clothing. By plug-
ging this device into an ordinary horne lighting cir-
cuit, clothes are dried soft and fluffy in a compact cabi-
net by constant movement through clean warm air. 
A thermostat is adjusted to prevent overheating. 
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Iowa's Oldest J ewelry Store 
ST~~liNG SILV~~ 
~0~ 76 Y~A~S 
Fifty P atterns to Choose F rom 
Convenient terms w hen desired 
Plumb Jewelry Store 
Walnut at Sixth Des Moines 
'3. FOR s1oo. VALUATION 
Write or Phone 
3-1286 
fur free pick-up by bonded messenger. 
COWNIE FURS 
510 Market St. Des Moines, Iowa 
Special for Ladies 
Tennis Rackets 
Golf Clubs 
CYCLONE 
Sporting Goods Co. 
Gifts For The Graduate 
• Luggage 
e Bill Fold~ 
• Leather Goods 
• Notebooks 
Parsons' Leather Store 
310 Main 
Speaking of 
I owa State women are gaining practical experi-
ence m Veishea plans) says Virginia Daley 
EQUIPPED with technical knowledge in home eco-
nomics, the women of Iowa State intend to help 
present a bigger a nd better Veishea "Dedicated to 
Youth; Proven by Time_" Throughout the organiza-
tion of Veishea is a substan~ i al web of home economics 
students who have found an opportunity for practical 
applicat ion of their specialized training. 
The use of color and design which reveal considera-
tion of art principles is obvious in the selection of cos-
tu mes for this year's production of Stars Over Veishea. 
The work was done by an applied art sen ior. 
Studen ts and alumnae who have worked on Veishea 
central committee since Ve ishea began will be enter-
tained at a colorful spring luncheon, the day of Open-
ing Ceremonies. An applied art sophomore has used 
ski ll acqu ired in this department planning the lunch-
eon. 
Fashion, the password of American women, will be 
the keynote struck by the textiles and clothing majors . 
They are gaining valuable experience while planning 
an exhibit which will reveal present styles of fabric 
design, color and clothing materials as well as fashion 
design itself. 
Four thousand two hundred pie shells and ninety-
eight ga llons of filling will be used in preparing the 
traditional cherry pies on sale during Vcishea. Insti-
tution management majors will be in charge of this 
huge undertaking. 
Five foods and nutrition majors have planned an 
exhibit showing table arrangements for three occasions; 
the fami ly dinner, the buffet supper and the luncheon. 
The tables will be set both correctly and incorrectly to 
indicate common errors in table settings. 
A child development senior has p lanned a model 
home for children showing nursery school activities 
which carry over to the home. She plans to feature 
meals appropriate for different ages in her exhibit. 
A home economics jun ior, who is directing the pro-
gram of Stars Over Veishea this year, is equipping her-
self for teaching experience. In the field of education 
it is necessary that a home economics teacher be able 
to supervise outside activities in order to benefit stu-
dents who are interested in various phases of home 
economics. She must possess enough ingenuity to pro-
vide a means for practical application of her work. 
Home economics professional women must have a 
knowledge of publications and professional journalism, 
in order to acquaint the public with the benefit of 
their work in this field. A home economics junior is 
gaining experience in this work in the publication of 
the souvenir program which serves as a guide to 
Veishea. 
A home economics junior majoring in household 
equipment is conducting an experiment testing differ-
ent models of ranges . She prepares cookies in the 
d ifferent stoves and gives them to the Veishea visitors. 
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Prompt Dining Out 
Eliza!Jeth Ann M urfielcl describes the different 
restaurants catering to a novel-see/zing public 
W HETHER your tastes run to chile con carne hom 
south of the border or to that grand 
old American institution, the glori-
fied hamburger, you're sure to find 
a restaurant to satisfy your food 
fancies. 
Dining out can be a delightful 
adventure for rcstauranteurs arc 
continually seeking unusual nov· 
elties to attract Lrade. Patriotic 
trends in fashions have encouraged 
the use and appreciation of foods 
which are typically American in all 
parts of the country, the recipes ot 
which have been handed down 
through generations. 
Restaurants are featuring special 
Creoles of New Orleans, boiled din -
ners and chowders from New Eng-
land, simple and appetizing dishes 
from the deep South or food with 
the flavor of the \!\Test and North. 
Customers have a whole galaxy of 
culinary accomplishments from 
which to choose. 
Popular with guests are the Sunday English break-
fasts which are being served from 8:30 to 1:00 by 
some restaurants. A wide variety of substantial and 
appetizing foods are offered on the menu to entice 
people who wish to breakfast leisure! y. "Best" linens, 
silver, crystal, china and fresh flowers contribute to 
the popularity of these breakfasts. Listed on the menus 
are such a wide variety of entrees as Carolina waffles 
with maple syrup and sausage, Virginia ham or bacon 
and eggs, broiled kippered herr ing with drawn but-
ter or chicken liver and fresh mushroom omelet. Pota-
toes served with the orders are a reminder of old-fash-
ioned countrv breakfasts. 
Successful ~estaurant operaLOrs arc on the alert for 
innovations to please their customers. One restaura-
teur is continually on the watch for novel relishes to 
serve with table d' hote meals. Another shares flowers 
from his own garden with his patrons, while one is 
constantly experimenting to improve his pastries. 
Another small restaurant specializes in serving in-
formal family dinners to combine that "homey" feel-
ing with all the convenience that goes with restaurant 
service. The head of the family is given the chicken 
to carve, or, if h e prefers, it is carved for him. 
The platters of vegetables arc served famil y style 
instead of in portions. The restaurateur himself visits 
the table to make friends with the children and to see 
that all is right. 
A New York City restaurant features a new idea in 
food service called "Skillet Service." The entree is 
brought to the tables by the waiters, and is served to 
the patrons from the skillet in which it was cooked. 
One of California's popular moLorist hotels, which 
Fresh flow ers, delic·ate china and fine linen are featured by lea· 
roo111S i11 appealing to the feminine desi1·e fo! · allmctive service 
are known as motels, features an open air barbecue 
located at one end of the patio where guests are in-
vited to select their own steaks and chops and then 
watch them be prepared. 
Many hotels and restaurants cater to the children 
of their patrons. The tables and surroundings are fur-
nished with all the things a child loves-miniature 
chairs and tables, small china, sil vcr and glassware. 
Often the junior guests are entertai ned with jingles, 
colored pictures and attractive menus. 
Certain restaurants have a children's birthday book 
and remember their little guests on their birthdays 
with cards, novelties or cakes, even though the children 
do not appear at the establishment on that particular 
date. 
Menus for children are made attractive with color-
ful illu strations of nursery rhyme characters, si ll y 
symphony cartoon people and little verses to amuse 
them. A typical verse found on a chi ldren's menu: 
Some carrots are both stout and long, 
Some onions brown and very strong, 
Some pumpkins fat as fat can be, 
But spinach is quite thin, you sec. 
In one restaurant, vegetables are served to chi ldren 
on special trays in brightly colored paper cups. One 
little girl noticed that the sp inach looked much better 
than it usually did, because it was in a pretty yellow 
cup. Carrots were attractive in a pale blue cup, while 
tomatoes looked ever so red and tempting in a con-
tainer of nile green. Children like this variety and 
novelty and are influenced by color. 
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"IOWA STATE'' 
Souvenir Gifts 
For 
Veishea Visitors 
I.S.C. View Folders ............ lOc 
Small Pennants .................. .. lOc 
Long John Pencils .............. 15c 
Campanile Pencils .. .... ...... .. 25c 
Campanile Mirrors .. .. ... ..... .. 50c 
Metal Desk Knife ........... ... 35c 
Large Pennants .......... 50c-$2.50 
Felt Animals ...................... $1.00 
Student 
Supply Store 
South of Campus 
CHAPTER NEWS 
~ ~-ttL. t~l 
If you want distinctive, 
economical work done on 
your rushing papers and 
the spring edition of your 
chapter's news, bring them 
to us for dependable ser-
vice. 
CARTER PRESS 
127WELCH 
For That Picnic . .. 
Stop In The 
Ames Service ~ood Market 
for your Potato Chips, Pickles, 
and Sandwiches. 
Campus town Phone 506 
KEEN -KUTTER SCISSORS 
Straight and Bent Styles-51/2 to 8% inches 
$1.30 to $1.75 
CHRISTENSEN'S HARDWARE 
Campus town Phone 121 
Defense Drafts 
S. ]. Swensson) secretary) Auminum Wares As-
sociation) tells of the industry and defense 
"DEFENSE first" is the slogan of the aluminum 
cooking utensil industry as well as other house-
wares fields. The present tern porary curtailment of 
utensil manufacturing for civilian purpose should soon 
be offset by the large increase in aluminum ingot pro-
duction now coming in. The present metal shortage 
is due to the needs of defense purposes. 
Aluminum cooking utensil manufacturers, now en· 
gaged in national defense orders, are only partially 
equipped to handle high strength aluminum alloys 
required for major defense uses. They are necessarily 
maintaining their plants for expansion in domestic 
manufacture as soon as the temporary metal shortage 
is over. 
These manufacturers represent only one of many 
industries affected by the recent rapid growth of the 
use of aluminum for national defense purposes. With-
in the past few months this has resulted in reductions 
of aluminum ingot and sheet shipments to cooki ng 
utensil plants and these other companies. 
It is well known that many civilian users of alumi-
num for everything from streamlined trains to bottle 
caps and toothpaste tubes temporarily are urged by 
government agencies and the aluminum industry to 
use substitute materials so that more aluminum may 
go to the fighting aircraft and other armaments. 
Household wares have not been affected so seriously 
in proportion because of the smaller tonnage involved. 
Even though showing a steady sales growth over the 
past 10 years, cooking utensils represent a declining 
percentage of the total aluminum produced. This 
probably has been under four percent in recent 
months. 
As defense requirements for aluminum have in· 
creased, so have aluminum production facilities, which 
this year will probably exceed the production of 1939 
by 200 million pounds of aluminum ingot. Production 
estimates for 1942 are in excess of this year's total by 
near! y 300 million pounds. This means that 1941 , 
because defense requirements are now in high gear, 
will find temporary shortages in the plants of every 
civilian aluminum user. 
Aluminum cooking utensil manufacturers are now 
supplying regular line items by reducing their ware-
house inventories. This .. will be continued for some 
time, supplemented by limited new manufacturing 
from reduced suppl ies of metal through a voluntary 
producers' rationing system. 
The attitude of aluminum utensil manufacturers is 
of the fullest cooperation with the government and 
the producers of aluminum. All are conscious of de· 
fense metal needs and many are devoting a large per-
centage of their plant facilities to the production of 
defense materials, including cooking utensils for the 
military and naval establishments. 
However, as the National Defense Advisory Com-
mission recently pointed out, fabricators in the utensil 
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industry "cannot turn out the sheets required for air-
planes." This means that the aluminum cooking uten-
sil manufacturers are assuming their share of the pre-
paredness program but are maintaining their produc-
tion machinery ready to expand it in the manufacture 
of cooking utensils for civilian use just the minute the 
temporary shortage of metal is over. 
While it has been learned by the Defense Commis-
sion and aluminum industry research that temporary 
substitutes can be found for aluminum in many of its 
broad non-defense uses, it is not so easily substituted 
in the utensil field. 
Your 
headquarters 
for 
spring prom 
formals 
THE MILLER-WOHL CO. 
Des Moines, Iowa 
Mother's Day 
AND 
Father's Day 
Send your parents a lasting 
remembrance with a portrait 
taken at our studio. Distinc-
tive workmanship makes a 
good picture. Home of tru-
color portraits. 
HILL'S STUDIO 
CAMPUS TOWN 
* 
If you have friends or 
''Stars over liE/SHEA'' ... 
relatives visiting you on the 
campus during Veishea, have them stop in at the Dairy Industry Building and actually 
* 
* 
see these three stars from the milky way-Iowa Blue, Edam and Swiss cheeses. 
Made from highest quality products, these Iowa State College-Brand cheeses are 
worthy of stardom on any table. They're noted for their excellent flavor, fine texture 
and delicious wholesomeness. Your visitors will certainly want to take some home-
it's the most distinctive souvenir they can get of Iowa State. 
Yov. Can Buy These Cheeses at 
THE DAIRY 
INDUSTRY 
BUilDING 
*IOWA BLUE (4.5 lb. Package) 
*SWISS (5 lb. P ackage) 
*EDAM (3 lb. Pack age) 
IJ 
In Meringues 
INGREDIENTS ARE IMPORTANT, as these coeds in a Foods and Nutrition 
Laboratory at Iowa State College (pictured above) can tell you. And they 
know that the ingredients make a difference whether the meringue is to be 
served at a tea, a dinner in the home or a banquet. 
In Home Economics Training 
INGREDIENTS ARE IMPORTANT, as any coed enrolled in Home Economics 
at Iowa State College can tell you. She knows that Home Economics training 
at Iowa State has the proper ingredients, and ingredients of high quality made 
up of technical training in: 
Applied Art Home Management 
Child Development Household Equipment 
Foods and Nutrition Institution Management 
Home :Economics :Education Technical Journalism 
Textiles and Clothing 
THOSE INGREDIENTS serve a three-fold purpose: Addition to one's .per-
sonal development; P reparation for social usefulness; Training for a livelihood. 
AND THEY SPELL training for Home Economics at Iowa State College. 
For further information about the Division of Home Economics and for a 
copy of the new pamphlet "Training for Home Economics," write to 
DEAN of HOME ECONOMICS or REGISTRAR at 
IOWA STATE COLLEGE 
Ames 
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1n the News 
K ATHRYN SOTH, '34, is now working on the 
"Rolfe Arrow," Rolfe. Formerly she was home 
economist, Betty Crocker, on the home service staff of 
General Mills, J nc. Kathryn Rae Cooley, '40, is em-
ployed on the Chicago Daily News. 
December and March graduates who have secured 
high school teaching positions are Barbara Little, '40, 
Buffalo; Antoinette Bardwell, '40, Calamus; Charlotte 
Mary Braun, '40, Letchfield, Minn .; Mildred Stang-
land, '40, Havelock ; Janet Louise Erickson, '40, Bridge-
water, S. D.; Barbara Hopkins Field, '40, .Jordon, 
Minn.; Mary Elizabeth Tumbleson, '40, Coon Rapids; 
and Gwendolyn Frances Bell, '1 1, Gallatin, Mo. 
Food service claims Dorothy Wolverton, '40, who is 
ass istan t d ietitian at the King Bruwaert Home, H ins· 
dale, Ill. Ruth Adeline \ t\T iley, '40, is in dietetics train-
ing at the Lincoln General Hospital , Lincoln, Neb. 
Ruth Nichols, '4 1, is assistant dietitian at the Iowa 
State Hospital, Clarinda. Margaret L. Johnson, '39, 
who is employed as a dietitian in the Lutheran Hos· 
pita!, Beatrice, Neb., will go to Mount Sinia Hospital , 
Philadelphia, in September for a year's training. 
Marjorie Dunlap, '36, has rece ived an appointment 
as head dietitian at Tacoma G eneral Hospital, Ta-
coma, \t\Tash. vVilma \IVeidlein, M. S. '3 1, has gone 
to Ganado, Ariz., as di etitian at Sage Memorial Hospi· 
tal. Charlotte Balkema, '39, recentl y resigned her 
position at Grace Hospital in New Haven, Conn., to 
accept a government position at Station Hospital, 
Fort Sam Houston, Tex. 
Another government hospital dietitian is Elizabeth 
Storey, '33, who is chief dietitian at Station Hospital, 
Camp Livingston, Alexandria, La. Miss Storey was 
transferred from the \ t\T illiam Beaumont Hospital at 
El Paso, Tex., to open the hospital at Camp Livingsto n. 
Lucille Brown, '40, has accepted a position as Home 
Supervisor with the Farm Security Administration in 
North Dakota and Doroth y Mairs, '40, is doing home 
supervision work in Belleville, Kan. Evelyn Hofstrand, 
'41, is with the Farm Security Administration at Car-
son, N. D. 
Office positions are held by J ean R yan, '40, with 
\ t\Testern Electric Co., Kearney, N.J.; Marion Arms, '41, 
with Butler Bros., Chicago and Flora Lou Cotnam, '40, 
with Bovewood Applance Corp., a branch of \!\Testing· 
house in Brooklyn, N. Y. 
Marticia Davis, '10, is employed in home service 
work with the Interstate Power Co. a t Albert Lea, 
Minn., and Ruth Colander, '4 1, is working for the 
same company a t Waconia, Minn. 
Maxine Anderson, '4 1, is with the Food Service 
Dept. of the Indiana University Union at Blooming· 
ton, Ind., a nd Edna Drescher, '3 1, is supervisor of food 
service at vVest Hall, Purdue University, West Lafay· 
ette, Ind. 
Thelma Sydness, '39, is supervisor of the school 
lunch project in Iowa. Mary Mahoney, '39, is assistant 
dietitian at the Women's City Club of Detroit. 
Four women have been recentl y placed in college 
teaching positions. Betty Barker Kendall, M. S. '30, 
is giving a series of lectures and teaching one class at 
Pratt Institute, Brooklyn, N. Y. In addition, she is in 
charge of the Dalton Progress ive School in Brookl yn. 
Claire Storvick, M.S. '33, who will receive her Ph. D. 
degree in June from Cornell Universitiy, has accepted 
a position for next year in the Nutrition Department 
at the University of Washington, Seattle. Margaret 
Doughty, M.S. '41, will teach Home Management and 
Household Equipment at the University of Vermont, 
Burlington . Laura Flynn, M . S. '27, studying this year 
at vVashington University, will teach classes in nutri -
tion and diet in disease at Hood College, Fredrick, Mel., 
next year.-Mary Satha 
• v1ttention . 
SUMMER BRIDES 
To you as a bride, china is sud-
denly a vital thing-Have you 
chosen your china and crystal 
pattern? If not, do not put it 
off. Make your selection today 
as all deliveries from the fac-
tories to us are weeks late due 
to unavoidable conditions. We 
do not want you disappointed. 
Come to our shop--let us assist 
you with your wedding plans 
-You may choose your china, 
crystal, sterling silver, linen, 
pottery and decorative acces-
sories from . . . 
Florence Langford Gift Shop 
413 Douglas Ave. 
SUTTON'S 
Bubble Bath Dusting Powder Cologne-59c 
Phone 90 
JUDISCH BROTHERS 
Pharmacists 
Downtown 
Our Specialty . . . 
Delicious Hamburgers 
MAID-RITE SANDWICH SHOP 
107 M::in St. Phone 1892 
20 
~ales 
for MOTHER'S DAY 
Sunday, May l ith 
Gorgeously decorated boxes of the finest 
chocolates, fresh from the makers. Order 
now! 
CAMPUS DRUG 
2430 Lincoln VVay Phone 1195 
You Can 
T rust Us With 
Your Most 
Exquisite For mal 
• 
Ames Pdntorium 
410 Douglas Ave. 
Phone 231 
For Spring 
HOMEMADE CANDY 
POPCORN - TAFFY APPLES 
CANDY KETTLE 
Howard Adams 
Phone 2063 2412 Lincoln VVay 
Enroll in a summer camp kitchen force to gain 
valuab le foods experience) says D oris Plagge 
REGISTER for a vacation laboratory by joining the food staff of such a summer camp as one lo-
cated on the shore of Lake Geneva in \1\Tisconsin. H ere 
at College Camp it is possible for students, eager to 
obtain practical home economics experience, to com-
bine work with recreation. 
This camp, typical of many others, employs college 
students exclusively to carry on its summer program. 
It is operated by George Williams College of Chicago. 
The 170 employees, both men and women, represent 
approximately 70 different colleges. They are organ-
ized into a11 association which provides an individual 
program of entertainment in addition to that planned 
for guests. 
In the preparation and planning of food, the camp 
kitchen is a good source of practical experience. As 
large quantities must be prepared, a skilled chef man-
ages the preparation of meat courses and all main 
dishes and a baker prepares the homemade bread, rolls 
and dessert. The chef works with the camp dietitian 
in planning satisfying menus. 
The rest of the kitchen belongs to the employees, 
the salad department being the largest division in 
their care. H ere a student of home economics can use 
all of her ingenuity and training, her skill and knowl-
edge of effi cient methods of working and her ability 
to work under tension. 
The duties of the salad department crew consist of 
making from 200 to 1,000 salads for each of two meals 
every clay and preparing the fruit for breakfast, cock-
tails and plate lunches. 
In large quantity preparation of salads, the princi-
pal difficulty lies in the fact that the salad must be 
simple, requiring only a few motions in order Ior the 
crew to finish it in a reasonable length of t ime. Com-
plicated salads requiring several handlings are possible 
only when a comparatively small number are to be 
made. . 
In working with food, speed and efficiency are kept at 
top par. At the same time care is taken that the fin-
ished product appear fresh and carefully clone. An 
infinite variety of salads may be prepared with fruits 
and vegetables. 
Besides the salad workers, there is a kitchen crew 
preparing beverages, coffee, iced tea and milk, both 
plain and chocolate. T he bread coun ter keeps a 
group of three or four busy filling plates wi th home-
made rolls and butter and making toast or fancy sand-
wiches for the plate lunches and buffets. One person 
spends her time at the dessert counter, helping the 
baker serve pie, cake and ice cream. 
The remaining duties of the kitchen employees are 
such routine tasks as dishwashing and potato peeling, 
usually done by the men employees. 
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THE MANY innovations in Phyllis Krafft Newill 's book, Good Food and How to Cook It (Appletone-
Century, $2.50) will leave you gasping with delight. 
Each recipe is given in numbered stages so you can't go 
wrong; warnings as to possible calamities and how to 
prevent them are listed. Cooking time, suggestions 
for serving and variations for baking are stated. Just 
in case the grocery delivery is late, the author even has 
marked ingredients in the recipes which may be 
omitted without fatal results. She has devoted intro-
ductory chapters to a discussion of kitchen problems. 
* W INTER, spring, summer, autumn- Frederic F. Van de Walter likes them all if they can be 
spent in the New England countryside. In The Cin·-
ling Yem· (Day, $2) h e carries the reader month by 
month through an entire year of life on a Vermont 
farm. Delightfully human, these essays of the sur-
roundings of Mr. Van de Water and his wife, Althea, 
bring home a lesson of homely philosophy that will 
not soon be forgotten. The book is interesting and 
amusing if r ead only for pleasure; full of philosophy 
if read thoughtfully. 
* W ITH Irene Botsford Hoffman's book in your possession you won't mind being a dandelion-
digger. Delectable recipes for dandelion use, plus 
pages of suggestions for other herb dishes are compi led 
in The Book of Herb Cooke1'y (Houghton, $2.50) . Not 
only salad recipes are given, but also recipes for herb 
desserts, candies, jams and a score of other foods. Mrs. 
Hoffman has also made an alphabeLicallist of culinary 
herbs which includes all those common! y associated 
with cooking. 
1C G OOD n ews for his poetry-loving public is Ted Malone's ScrajJbook (Rodeheaver, Hall-Mack, 
$2.00) . "Ted Malone," whose real name is Frank Al-
den Russell, needs no introduction to those who h ave 
heard his network program or perused his "Between 
the Bookends" page in Good Housekeeping. The poems 
in his new collection are divided into fifteen sections, 
arranged like a scrapbook and boast such titles as 
"Invitations" and "R ecipes" and for romantic moods, 
"Diary" and "Pressed Flowers." 
1C I F YOU like to dream of going South some season 
or if you're really planning a trip in that direc· 
tion, then So You'1·e Going South! (Little, $3.00) is 
a must for your reading list. Clara E. Laughlin has 
written it as a guide to travelers through the South 
Atlantic states and nothing has been forgotten. Miss 
Laughlin, author of the "So You're Going ... " books, 
(Continued on page 23) 
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House Mothers ... 
Be sure your house 
Buys 
Purity's Vitamin and Mineral 
Enriched Bread 
Every loaf of Purity Bread is 
Enriched to your recommendations 
PURITY BAKERY 
Filmo 8 mm. 
Reduced to 
$69.50 
Munn Electric Company 
311 Main Phone 500 
BRANNBERG & ALM 
3! 5 Main St. 
The Shop of 
Famous Footwear 
Ames, Iowa 
2I 
22 
For Superior 
Cleaning 
Hawkeye Laundry 
Dry Cleaners 
Launderers 
2910 West St. Phones 9 and 98 
In order to assure yourself of just the kind 
of college room you want for next year be-
gin planning it now. 
We have a 
wide variety of 
appr o p r i a t e 
fabrics for slip 
covers and 
draperies. 
RINGHEIM'S 
Nevada, Iowa 
For the Graduates . . . 
236 Main 
• Clocks 
• Jewelry 
• Watches 
Tallman Jeweler 
{ REGISTERED JEWElER J 
LAMERICAN GEM socm Ph. 205J 
From Journalistic 
• \1\fhen war prevented him from securing his usual 
line of quality foods, an ingenious importer originated 
what he calls "Early American Savories." For some-
thing different, the homemaker may now have lemon 
marmalade, codfish cakes, yellow-eyed baked beans 
with pork, Creole oyster soup and red snapper bouil-
lon. She will find them cleverly packaged in teapots, 
casseroles, demitasse cups or boxes colorfully decorated 
with scenes from early American households. 
• The latest thing in hemstitching has been originated 
by an Iowa State (male) student who needed hems in 
his draperies, but lacked a sewing machine. H e used 
a stapler. Perhaps he'll lend that idea to costume 
drapers who need more security than a pin will give. 
e The chemists think of everything! vVhen people 
who sat in glass chairs at glass tables complained of 
being cold, the chemists simply added a substance to 
the glass to keep it warm. 
• Dull hair, due to neglect of one hundred strokes a 
day, will be a thing of the past when busy coeds dis-
cover a power-driven scalp brush which removes c;:lan-
druff and produces stimulation and massage of scalp 
muscles by its swift, short, invigorating strokes. 
• When grandmother was small, she often sat by a 
cozy fire in the evening and nibbled parched corn. An 
enterprising canner now cans this same parched corn 
and sells it as "Korn Parchies," which are eaten as 
appetizers or breakfast cereal. 
• Unfavorable world conditions aren't keeping Nylon 
from spreading its fame abroad. Nylon hosiery sells 
in Buenos Aires for about 20 pesos, or from $4.50 to 
$4.75. 
• There's an art to hammering a nail into the wall-
anyone knows this who has had the plaster fall on her 
h ead while she tried to hang a picture! Chances are, 
though, that the plaster will behave if two simple rules 
are followed. Center the nail on a vertical beam, 
located directly above the nails in the baseboard, and 
then heat the nail.- Mary Schmidt 
Headquarters for 
Paulette Play Togs 
as seen in Mademoiselle 
Agnes G. Maher 
Spurts wear Sheldun-Munn Bldg. Millinery 
The I ow a H ornernaker 
Behind Bright J ackets 
(Continued [1·om page 2I) 
describes places to see, places to stay, even routes to 
follow. Much of the history of the Old South relives 
al';ain in the pages of the volu me to make Florida, 
Virginia, the Carolinas and Georgia seem a traveller's 
paradise. 
-+c 
T HERE'S no reason to be bored with l ife when there's an absorbing avocation to follow. If you're 
looking for a modern one of ancient vintage give a 
thought to Pewtercraft As a Hobby (Harper, $1.75, 
Musson, $2.25). Emanuele Stieri gives detailed in-
structions for design ing a nd making simple pewter 
pieces that wi ll be the delight and envy of your fr iends. 
A beginning chapter gives the history a nd develop-
ment of pewtercraft a nd tells its uses. 
-+c 
A FTER three years of research Thomas A. Hip-paka, professor and head of the Department of 
Industrial Education at Iowa State College, finished 
Tndomitable Finland (Dayl ion, $2.50). Including a 
foreword by President Charles E. Friley, the book de-
scribes what Finland's outstanding educational system 
has meant to the development of the nat ion. 
Call Us For Your Groceries 
Meats - Fresh Fruits 
and Vegetables 
Jack Sprat 
Nationally Advertised 
Products 
• 
West Street Food Store 
Phone 2750 2902 West St. 
Try. • • 
One Of Our 
Delicious 
Malted Milks 
or Special 
Sundaes 
Delivery Anywhere in Ames 
Moore Brothers Dairy 
428 5th Street Phone 369 
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For Your 
Spring Tonic 
• cokes 
• dancing 
• table tennis 
• bowling 
• IDUSlC 
MEMORIAL 
UNION 
2) 
Kaycta'Ut 
COTTONS 
ARE TOPS FOR SUMMER WEAR 
1. "Lovely Lady" chiffon voile 
Sanforized shrunk . . . T. B. L. crease re-
sistant. Guaranteed fast col-
or ...................... .. ........................... . 69c Yd. 
2 ''Tissue-crinkle'' 
• 
A luxable cotton with a per-
manent plisse .................. .. 59c Yd. 
3 "Fashion Girl" 
• 
Muslin with the new apponized permanent 
finish z:eeds no starch when 39C yd. 
laundermg ........ ... ..... .......... .. ...... .. 
4. "Tubby tub" Seersucker 
For playsuits, yarn 69C yd. 
dyed ........... ................. .................. .. 
McCall and Hollywood Patterns 
in stock at 
STEPHENSON'S 
Opposite Campus Famous for Fabrics 
Downtown 
MAY 11 
Plus GIFTS from our shops. 
"Say it with Flowers" from 
COE'S FLOWER SHOP 
Campustown 
Have your 
portrait made 
for Mother's Day 
May 11 
* 
Boyer's Studio 
Index to Advertisers 
These advertisers are making it possible for you 
to read the Homemaker each month. You may show 
your appreciation by patronizing them. 
Ames Pantorium . . . . . . . . . . . . . . . . . .. 20 
Ames Service Food Market . . . . . . . . . . . . 16 
Boye r 's Studio . . . . . . .. . . .. .. . . ... . . . . . . .... 24 
Brannber~ & Alm .. 21 
Campus Drug . . . . . . . . . . . . . . . . . . . . . . . .. 20 
Candy Kettle . . . . . . ... . .. ... .. . . .. . .... 20 
Carter Press .. ... ........... .... .. .............. 16 
Christensen 's Hardware .... . ... ... .... . . . . . . .... 16 
Coe's Flower and Gift Shop . . . . . . . . . . . . . . . . .... 24 
Cownie Furs . . . . . . . . . . . . . . .... ... ....... . ... 14 
Cyclone Sporting Goods Company ................ 14 
Dairy Industry ..................... . ..... . . ..... 17 
Li la B. Fromm .. .. . .... .. . .... ....... ... .. . .. . .. 21 
Hawkeye Laundry .................. .. ... . ...... . 22 
Hill's Studio ........ . .. . .. ... .... .. . ... .... ..... 17 
Iowa State College .... . .. . ....................... 18 
Judisch Brothers ..... . . .. . ...................... 19 
Florence Langford ................. . . . ....... .. .. 19 
AgQes G. Maher ....... ... ........... . .... . ...... 22 
Maid-Rite Sandwich Shop ............. . .... 19 
Memorial Union ............... .... .. ........... 23 
Miller-Wohl ....... . .. . .. . .. .. .. . .. . ... . . - .. . .... 17 
Moore Brothers Dairy ...... 23 
Munn Electric Company ........ .... . . ... . . .. . .. . 21 
Parsons ' Leather Store . . .............. . .......... 14 
Plumb Jewelry Company . . ......... . .. . ........ 14 
Purity Bakery ....... . ..... . ..... . .. ..... ... .. ... 21 
Ringheim's ................... . . .. - ...... 22 
Stephenson 's .... .. ...... ...... ........... 24 
Student Supply Store .. 16 
Tallman Jewelry .. . .. . ..... .. ... .. ... ......... 22 
West Street Food Store .. .. ... .. .......... . .. 23 
Western Grocer Company .. ........... . . ....... 25 
Younkers . . . . . . . . . . . . . . . . . .. . .. . . ... . . ... 26 
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Garden Fresh 
GREEN BEANS I 
from 
IOWA. • • • • • 
OR 
Golden Sun Ripened 
PINEAPPLE 
from 
HAWAII .... 
Iowa Vegetables-the world's finest-picked and 
packed exactly like you'd choose the "just-ripe" 
foods out of your own garden-
Golden, field-ripened fancy Pineapple from Hawaii 
-Mellow ripe fruits and berries from the finest 
orchards in America-packed in heavy syrup-all 
these and pickles, peanut butter, olives, coffee and 
spices, too! 
Jack Sprat 
famous family of 
FINE FOODS 
(OVER 3 00 VARIETIES) 
rrKatie Kampus" D iscovers Our New 
COLLEG E SPO RTS SHOP 
Our lHythical, Typical Co- Ed Will Spend Her Summer SLACK- adaisically .' 
e A brand new Junior Sports Shop for you girls \vho love to mix and match 
your clothes. 
• Sportswear designed with imagination to meet the requirements of 9 to 17 
wearers. 
• Shirts. skirts. jackets, jerkins, slack suits and sweaters ... all styled for 
perfect fit and priced for college budgets. 
''Kc. :i Kampus.. wec.rs a ~vc.sh2b'e spun 
rayon. ~addle stitched slack suit. Navy, 
bei~e. luggage and green 
Y 0 U N K E R S ---Co/Jege Sports Shop: 
